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CANNING  CORN* 


Sweet  corn  is  canned  in  two  different  styles  -  whole-  grain  and  cream-  style. 
Whole  grain  corn  is  cut  from  the  cob  without  scraping,  while  for  cream-  style  the 
corn  is  given  a  more  shallow  cut  and  the  cobs  are  scraped.     The  whole-  grain  pro- 
duct retains  the  appearance  and  flavor  O"^  fresh  corn  more  nearly  thp.n  the  cre^m- 
style  becpuse  it  can  be  given  a  lighter  processing  end  therefore  is  not  po  much 
overcooked.     When  cream-  style  corn,  which  is  thick  and  viscous,  is  canned  in 
glpss  jars,  it  sometimes  becom-es  brownish  in  color  due  to  caram.elization  of  the 
sugar  by  the  heavy  processing  required.     Whole  grain  corn  h^s  less  tendency  to 
discolor  when  packed  in  plpin  tin  c^ns,  p.nd  for  this  reason  either  plain  tin  or 
C  enrmel  cp.ns  mpy  be  used  for  it. 

Whole  Grain  Corn 


Use  only  tender,  freshly  gathered  sweet  corn,   shuck,   silk,   end  cle^n  care- 
fully.    Piece  in  boiling  weter  pnd  lep^e  4  to  5  minutes  e.t  simmering  temperatures 
to  set  the  stsrch.     Cut  from  the  cob  deeply  enough  to  remove  most  of  the  kernels 
without  objectionable  hulls.  Bo  not  scrpp  the  cobs.     Add  1  teaspoon  o-^*  s«^lt,  ^nd 
2  teaspoons  of  sugar  to  each  qurrt  o-f*  corn,  end  helf  ps  m.uch  boiling  we.ter  ^s 
corn  by  weight.     Heet  to  boiling  ^nd  peck  into  containers  et  once.     Fully  sepl 
tin  cens  or  p^rtielly  se^l  glr>ss  j»~rs.     Process  immediptely. 

No,   2     C  en'^meled  or  pl^'in  tin  cens,  50  m.inut-^s  at  24C'^r.  ,   or  10  pounds  pressure 

No.  2-^  C        "  "        "        "        "       6C        "        "       "  "       "       "  " 

|i^Q     ^     Q         II         nil         II         II  II  It  II       II  It        n       II  II 

Pint  glpss  jprs  60        "         "       "  "       "       "  " 

Quprt    "        "  70        "        "      "  "       "       "  " 

Cream.  Style  Corn 


Gather  the  svi^eet  corn  when  tender,   shuck,   silk,  and  olefin  cerefull}'".  With- 
out preccoking  rem.ove  the  corn  -"^rom  the  cob  by  shallow  cutting  through  the  grein 
and  scre.ping.  Add  1  ter.spoon  of  s^lt  end  2  teaspoons  of  sug^r  to  e^^'Ch  quert,  end 
hpl-f  PS  much  boiling  water  es  corn  by  v/eight.     Meat  to  boiling.     Fill  into  con- 
tainers at  once.     Fully  seel  tin  c^ns  or  pertieJly  seel  gl^ss  jprs.  Process 
imjnedietely  es  follows: 

No.   2  C  enemeled  tin  cens,   70  mdnutes  ©t  25C^F. ,   or  l5  rounds  pressure 
Pint  glPSS  jers,  75        "  "       "  "         "   "  " 

After  processing  No.   2  f^nd  No.  2^  sizes  of  tin  cens,   open  the  petcock  of  the 
pressure  cooker  gradually  e.nd  let  the  pressure  comie  to  zero.     For  No.  3  cens  and 
gl^ss  jers  the  pressure  gauge  should  be  ellowed  to  come  to  zero  before  opening 
the  petcock  gradually.     Cool  tin  c^ns  in  running  weter,   pnd  gl^-ss  jers  in  air 
protected  from  dre-fts. 

^Generel  in^^ormetion  on  cenning  processes  is  given  in  F«^rmers'   Bulletin  1471, 
"Canning  fruits  nnd  vegetf^.bles  et  home,"  which  mey  be  obtained  upon  request. 
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